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Plans of Action for Implementation

of the HACCP System

and of Microbiological Criteria

for Foods and Food Ingredients

IMPLEMENTATION OF HACCP

Because the application of the HACCP system provides for the most
specific and critical approach to the control of microbiological hazards
presented by foods, use of this system should be required of industry.
Accordingly, this subcommittee believes that government agencies re-
sponsible for control of microbiological hazards in foods should promul-
gate appropriate regulations that would require industry to utilize the
HACCP system in their food protection programs.

The regulations should identify the basic elements of the HACCP system
and provide for ready availability of industry monitoring records that relate
to critical control points and other appropriate information for review by
regulatory inspection personnel.

The regulations should not specify details of the application of the
HACCP system. The development of such details should be the prerogative
of industry.

The regulations should require adequate training of regulatory inspection
personnel in the elements of the HACCP system so that their inspection
activities focus on the review of monitoring records as the primary basis
for assessing the adequacy of a food processor's control program.

The HACCP system should likewise be applied at points in the food-
processing chain other than at the processing level, i.e., in production,
storage, transport, retail sales, and at food service establishments.

Regulatory authorities should have the option of assessing the appro-
priateness of selected critical control points, the adequacy of the moni-
toring procedures and the actions taken when results of monitoring indicated
the need for action.
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